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SOME USES FOR DRY BREAD

O' l I e | By Christine Terhuns Harrick. Junthh i mre well mixed sand tender and
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ke other houscholls of my acqumint- OF T1 sodt pork on the ond of & fork o | efes and o teaspoontal threads doeg seem inelgnificant.  But at what this stenifies.
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ande IF they are not delighied with
the change nnd beg for n repetition
of It early and often.

Sour Milk Griddle Cakes,

Four cups sour milk, n small ten
spoonful of buking sodn  dissolved
thoroughly In & Hitle hot water and
added to the millkk; a H{tle salt nnd
flour, enough for a bitter. Stir well
and bake quickly,

Buckwheat Cakes,

Mix 0 good hsudful of cornmeal

with n quart of buckwbent four and

Disgolyve o yenst cake in i little hot
wanler, put with it a quart of warm
water amd two tablespoonfuls of mo-
Ingses, make o hollow in the salted |
meal and flonr and stir in the fiuid, |
Beat hard ror five minutes, and put it
to rige over night in o sheltersd, mod-
etitely warm spot. It should be In
condition to pour on the griddle and
bake the next morning, I it hos the
least susplelon of sourness ubout i, |
put a pinch of soda into & Uttle warm
waler and stir this Into the batter {

I recollect the mystory it svemed to
me in my childhood when my :s:ut.l\m‘|

o Oude gurd thedd v In o el pleoe
For myself, 1 profor
luve found it mose

ol white cloth,

thes Lviish and

QMeoutnd
Raised Wafiles,

Diggolve hnlf o yeast cake In Your
tnblespoontuly of warm water, mix
with a0 qnart of milk, stiv into a guart
of four whieh you have sifted with
a teaspoonful of sall, beal hurd apa

|m-| to Flse covered, in n warm place,

In the morning whip n a
ol mebted butier and

overnight.
taldespoonlal

Or you mny set this mixture (o risa
In- the morning and It will be ready
for supper,

Rice Waffles.

Put a tablespoonful of melted lard
or lurd und butter and a tablespoon:
ful of salt with a cupful of cold bolled
rice and rub untll smooth. Beat three
ezps light and wihip these into the
rlee, wdd & gquart of milk and three
cupfuls of flour which yvou have aifted
with o rounded teaspoonful of baking
powder Ba d¢specinlly oareful with
these walfles to have thg iron well
gremsed, to guard against the rice
stleking,

would lssue orders, after the ﬂrnrI
) x 4 hnwy lit-
hatoh of ml'k'm" "am&'"l ':: lfl‘;rlulhe With a Jittle cinnamon sifted through
o smlul ut;'m nnullt‘-l’\-l "h' a this it was the Invariable accompaniment
- : o
Spproval she would glve when vof waffles for supper and to this day
second lot came In, after the additlon

. I know of nothing much hetter, al-
of the corrective. They all tasted though maple syrup (8 8 cloge second,
right to me” ‘

e ——— s
Raised Cornmeal Cakes. BLOUSE WITH RIBBON SIDE FRILL
Four cups of milk, two cupfuls of

white flour, one cupful of Indlan meal,
one teaspoonful of salt, one table
spoonful of molasses and one of melt-
ed butter, Hall a cake of yveast, dig-
solved in four tablespoonfuls of warm
water.  Warm the milk slightly be-
fore mixing with 1t the yeast, salt,
flour and meal. Beat hard and set
aside to rige in a warm #pot until the
morning, when vou may add the but-
ter and molasses. Reat ngain vigor
onaly for two or three minutes before
baking.

In my young durs powdered sugir

Quick Flannel Cakes.

Creqm  u  tablespoonful of butter
with one of sugar, ndd o pint of milk
and a couple of eges, woll beaten,
8ift n teaspoonful each of salt und
baking powder with o pint of fNour,

Btir the milk, eggs and butter and su:
gar Into thie, beat well and bake
Ralged Flannel Cakes.
Make a sponge of a quart of milk,

hall a yeast cake dissolved in a little
wirm water, nnd & quart of four with
which hins been sifted a teaspoonful of
sult. Let this rise over nighy and the
naxt morplng stir in a wablespoontul
of molasses, whipped with one of
melted , butter and two well besten
eggs.  Use your discretion ubout the
batter and if It seems too thl‘ put in
a little more flour,

Bread and Milk Griddle Cakes.

Let two cupfuls of bread crumibs
soak for half an hour in four cups of

Side frills of striped ribbon are
worn with many smart blouses, usual-
Iy with those of plain materlial like
the one in the picture. This model Is
of while chiffon, with a frill of black
and white chiffon ribbon, trimmed
milk, Beat In two eggs, which sbould |with silk covered buttons, The rib-
have been whipped light first, u ta-|bon belt Is finished with a ploaited
blespoonful each of butter nond ..m.imn of the ribbon, Matehing the
lasses, a lenspoonful of gall, one of biouse is the hat worn with i1, the
baking powder and hall a cupinl of |[trimming being of black and white
sifted flour. Bake quickly and it you plalted ribbon.
do not use a soapstone griddle, grease e eearE—
the iron griddle well, The crumbs|ONE LOVELY THING
have a tendency to stick. ABOUT BLOATERS.

Rice Griddie Cakes, It you have a cuvier appotite and a

Beat a tablespoonful of melted but- |blomter pockothook Just read this snd
ter Into two oupfuls of bolled rice. profit accordingly. Like most foods
You will have better Juck with thig jr | with a peculinrly nttractive and deli-
you warm the rice a little first. Put | cate flavor, cavler is expensive, This
In a teaspoonful each of salt and of | fact holds an Important consumption
molusses, n couple of well-beaten eggs, | of it in chock, As & matier of fact,
a quart of milk and & cuplul of sified | however, cavier differs very Hitle In
flour with a i@spoonful of baking | composition from the much more fuml-
powder. These, too, have u tendency | lar mily of the herving or the bloater
to stick and an iron griddle must be!rae
well greased before they are baked on Bloater roe, like caviar, Is rleh In
it, lecithin, necording to the Lancet. Medi-
cal men have regarded caviar as olly,
Indigestible and unwholesome, but the
Lancet  disputes ihe Recuracy of
this view. The fat in caviar conlalns
the peculiar ofly phosphorus compound
known as Jeoithin, whioh ks & stimulant
to metabolism, affecting favorably the
processes of nutrition. Caviar Is, in
fact, highly nu*-itive und Its digesti-
bility hag been determined, the time
required for Its absorption being rel
latively short. The proteins of caviar

Quick Cornmeal Cakes.

Heat two cups of milk to boiling
and pour them over & cup of cornmenl,
Lot this cool, add to It a tablespoon-
ful each of molasses und melted bul-
ter, & saltspoonful of salt, a half cup-
ful of flour with which you have sifted
& teaspoonful of baking powder, last
of all whip In two emgs, beaten very
light. If the batter iy too thin, add &
little flour to bring it 1o the right
conslstency; If too thick thin It with

oold milk, containg a good deal of nuclein.
Quick Waffles. All thess good points are shared in
Beat sperarately the yolks and|by the humble Dbloater roe, #o in case

you cannot afford caviar the bloster
in always within reach,

whitea of three eggs, ndd the yolks to
Atwo cupa of milk and put with them

e

Serve ool with the following sauce:
One cupful of pench Juiee, oneinll
cuplul of sugar and one teaspoonful |
onch of cornstarch and butten  Mix!
corngtareh with sogoar, sl fruit syrup,
boll five minutes snd wdd the butter
Jugt before the last two minuies,
Warmed Over Roast Beef,
Put the cold romst beaf 1ern rmm;
dinner the previous day into a dilp-
ping pan logether with a cupml o

stock and allow it to  just  heat
through, Tum and baste it often,
Place on a hot platter and pour

around it the following Lot sitiee:
Melt a tublespoonful of butter in o
Stucepan and stir Into It n spoonful
of flour until smooth: add n cupful

shire gauce, onehalfl teaspoonful of |
salt, o dagh of pepper and whateyer
kind of vegetuble may be left from
previous mesls, two cupfuls or less cut
fing and added to the sauce; turnips,
edarrots, peas or caulilower may be
used, When hot pour arpund the meat
and serve,
Olive Squares.
Cut thin squures of brown bread,

of stock, & teaspoonful of Worcester. !

looked nt. more deeply, such wWork  there lg big work walting far us when
looms large with tmpont [ We ure reidy for It, 8o we should

It {sn't the actunl pulling out of the Jump cheorily fnte ihe task of lewrn
thrends that counts, Put it s the Ing our lesson, and master it as qulek
patlence and thoroughness, we bulld Iy as possible. When we can ke up
into our character by pulling out ' any plere of insignifleant and une

| threads, that is the veal work we are plonsant work and do 1t careflly,

doing. | thoroughly, without grombling, with
We all pull out threads of one kind out really feeling nny vexatlon oy Irfi
or another, because we 41l need to thtion al having to do It, we have
learn thege lessons. luf  after we lenrned the lesson that has been sot
huve Jearned them, wo go on to big- us. And such work renlly must have
ger work.,  And if we refuse o learn | no power over us at all, We must |
them, we'll never he capable of dn:ng* Indifferent to I, be able to rise above
the finer (nsks. i, It must be unable to prick ve (n
The big things of life eall for pa any way,
tience and strength and tlmmngha«ss.! And when we have arvived at thig
and wae are wenvipe these into our  state, rest assured, higger work will
character and making it able to do| be given us. We will pass on 16 some.
the work that walts for us, when we thing that I8"joy to our soul.

WHAT WOMEN ARE DOING

Four new resident fellowships were
founded by the directors of Byrn Mawr
College at a recent mesting, These
fellowships bave n va'ue of $525 each.

pected in Hlinois." Mige Jane Addems
prasided at the meeting. There were
500 present,

have rendy for service. We keep the cook altogether for five minutes, stir-
stile bread In loaves far tonst and for ring steadily. Tho brend will tuke up
|hmml puddings, How much more do a good denl of the sauce, This 15 a
we achiove thin this? How many varlation on (he brewis, given above
dishes huve we In our repertory in, Savoy Toast. ¢
which stule bread can be used for &, For this you may use any well sea-
foundntion? (Boned gravy you have or, if you have
The tollowing are a few of them. If none, make it from stock of soup, or
any honsckeepers have other recipes camwed soup. See thet it is well sen
for the snme sort of thing 1 would be goned and slightly thickened. Heat it
glad (o hear from them. ;hulling hot, add sult aud pepper lo
Baked Milk Toast. taste, make glices of tonst and pour
Trim the erust from slicvs of bread the gravy over them. Set them in the
out of medium thickness, tosst the oven for five minutes and serve. This
bread lightly on both sides, and then will take the plnee of a regular meat
butter it thinly. Lay the slices {n the dish al breakfast, luncheon or supper.
pudding digh lu which yon wish to, Giblet Toast. o
aetve it, sprinkling esch slice with ni Cook the gibleis of poultry tender,
little g4lt and pour over all as much take them from the stock in which
milk as the dish will hold. If you are they boiled 4nd chop them fine, Thick-
in @ hurry for the dish you can heat en the gravy with browned flour, add &
the milk before using it, but if not the little onlon juice, pepper and sult and
cold milk will anawer, Cover Lhe dish, kitchen bouquet, return the chopped
#et it on the oven and buke for twenty- giblets to the gravy nnd pour thls on
minutes, uncover {n and brown Ilglnly:ullms of lightly buttered toaat
on top, Serve In the dish in which it,  For unother such dish as this you
was cooked, This 13 o very different can ufie remnants of cold meat of uny
thing rrom the item usually kunown as sort, of which thern I8 not enough to
milk tonst und will win popularity from 'make n dish alone.  With gravy or

It monng mmislowhag the orimba In glass jura to taate, put in your browned bresd and
|

hutter each slice and gprinkle slight- ;Um.- is to be cnlled the Juatus C, Straw.
ly with salt and pepper. Stone eight  bridge fellowship, in memory of a
oltves, chop them with two stilks of former trustee, snd to be glven in the
celeéry, one tiny cucumber pickle, aldepartment of economics. Another is
tenspoonful of eatsup, a galtspoonful |to be given in the department of Semi-
of sult, a pinch of pepper and & very tle languages and Biblleal literature,
little made mustard—just about thellﬂnd one each in tne departments of
elghth of a teaspoonful. Mix well, archaeology and geology. These fellow-
sprend on the brown bread, with an-|ships are open t candidates who are
other slice of butterad bread, pile in|g&raduntes of any college or university
a square. It slices of cold meat are of atending who huve done one year'a
wished they can be laid next Ltm. gradunte work after receiving the
bread with the chopped olives placed, bachelor's degree,

on them. This is excellent for lunch-
eon or ds an addition to a lttle sup.
per.

Mrs. Caroline M. Engler, n prominent
clubwoman, Is at the head of the move-
ment to bulld & home for the working
girls of Lynn, Mass. The home as now
planned I8 to cost $75.000 and the
building is to be started as soon &5
§50,000 is ralsed. About 6000 girls are
sild to be employed in the faclories
of Lynn, more than hulf of whom live
in lodgings, The ,Young Women's
Reading and Rest Rooms under the
chaperonage of Mivs Myra Foss la the
nearest approach of a home for work-
Ing girls In Lynn. Miss Foss conducts
& wocial club for working girls, where
# limited number c¢an take thelr lunch-
eons and entertaln their friends, She
also undertekes to find @nitable lodg-
Ing houses lor girls, and in her last
report of her work called attention to
the Increaging demand for a home for
girls who come to work in the shoe
factories of Lynn,

Brown Biscuit,

Set & dough overnight of two oup-
fuls of Graham four, one cupful of
white flour, one cupful of milk, two
tablespoonfuls of brown sugar, one
hall tenspoonful of salt and four table-
apoonfuls of good yeast, In the morn-
ing knead., adding one large tnble-
spoonful of melted butter, onehnlf
teaspoonful of soda dissolved in hot
witer, before kneading; cover clogely
and keep moderately warm. One hour
before Inncheon roll out & half-dnch
thick, cut with u cake cutter, range in
a greased pan, glazing the tops with
melted  butter; when light bake
quickly.

Spanish Soup.

Soak one pint of white beans over
night, boil them the wnext morning
until tender. add one small white
cabbage which has been cut up fine,
a bhit of bacon, & whole red pepper
and some salt; boil the whole for an
bour, Heat some lard or drippings
in a snucepan and fry in it a slleed
onion; put in the soup little by little,
stirring often with a wooden spoon.
A little olive bulter and garlic maka
thie a perfect represcnintive of tha
favorite soup kept for all travelers
in Bpanish elimes,
. Waffles.

Mix one pint of gifted Mour fulo @
smooth paste with one pint of milk,
Beat in a tablespoontul of butter and
a little salt and lastly two ORRH
beaten light. Have walfle from hot
and ready gressed, pour In enough

batler (o cover the lower side and
Blitter them snd spread the cake thin
close the :
#e the upper one gently down upon | upon them, Bake ijn & moderate oven

It. Keep over fire for half o mlnumlu“m brown. Whtie stiil hot out fnto

d : s
"I“ "";:' ovey, ok ame ]P"‘mv"t squares with @ cake knife and slip
time. emove and place in the oven from the pan Keep in o tin box; this
& few momenta to eriap. {8 delicloue. This quantity is sufficient

w Rabbit Stew, for several days. Remember to spread
agh well the rabblt, cut it inte |, o thin as a wafer and cut it the

auarters, lard them well with slices |ineane 1o I8 taken from the oven,
of bacon and fry them: then put them Veal Cutlets With Tomato Sauce.
into & stew pun with Iittle more than Select the nicest outs of vesl chaps,
a pipt of broth or stock, some savory sprinkle lightly with salt and pepper,
herbs, salt and pepper to taste, Sim- then roll In cracker crumbs and fry in
mer gently untll the rabbit {5 tender; plenty of butter until well done. Have
then strain the gravy, thicken It with recdy o sauce mide of one coffée cup
flour and butter, give one boil, pour full of cunned tomatoes, in which has
over the rabbit, and serve. Garnish beeu copked one small onlon chopped
with slices of bacon. fine; add a saltapoonful of salt and
Fairy Gingerbread, half as much pepper. Cook slowly a
One cupful of butter, two cupfuls of | long time until the onion is tender and
sugar, ong cupful of milk, four cup-|the sauce thick. Add a teaspoonful
fulg of flour, onethird of a tenspoonf! of butter and pour over the chops.
of soda, one tablespoonful of ginger.|Serve bot at once.
Beat the butter to a cream; add the Egg Rolls.
sugar gradually and when light the Two eggs wall beaten, one teacupful
Elnger; then add the milk in which the | of milk, one tublespoonful of lard, a
soda has been dissolved and fioally , pinch of salt, two tenspoonfuls of bak-
the flour. Turn the baking pans up- Itpg powder and two pints of flour,
side down and wipe the bottoms clean, Roll out, cur and boake In o hol oven.

ngo dellvered one of the most notic
uble speeches heard at a recent suf-
frage meellng held in the home of
Mrs, Hobuart Chatfield-Taylor in Ohi
‘cago. Her subject was “The Expedi-
ency of Women Suffrnge.” Miss Har-
riet Monroe spoke on “The Woman:”
George H. Mend, professor of social
peychology at the University of Chi.
cugo, on "Woman Suffrage In Demo:
eriavy's Mrs. Alice Duer Miller op
"The Next Step; Mrs. Oryatal Bast
mun Benedicet on “The Firing Line;"”
and Mis. Joseph Tilton Bowen on
| “What Has Been Accomplished in the
Buffrage States and What May Be Hx-

OOSOTCOOOTIOOOOOOC

A school Instructing women in the
practical detafls of evervday life has
Just been established in London, Stu:
deuts nre taught how to open & window
and put up a shede In a rallway car
riage, how to get off and on a sireet
car, the proper method of doing up
umbreilas, how to fill a fountaln pen
and trim a lamp, Other courses taught
]in.l:lude opening packing cuies and tin
cang, how to grlw nuils, how to rold
clotheis, how to pull corks, how to light
a fire and the kind of shoe to weer to
consarve health, and when to wenr
[them, A specialty is made of the feed-
Ing and eare of doge and other animals
and the theories of sanitution. Lectures
are given on the prices of food matet-
inls for clothing and the quantitios
needed for ¢ stuted number of persons

Mrs. Alice P. Bates has resigned as
president of the Thursday Morning
Fortulghtly Club of Dorchester, Macs,
The Fortnightly ©lub is a phifanthro.
ple organization and Mre, Bates hias
been lts president for more than fifteen
years. During this time the club his

all who cre once lucky enough to eat
I, If you ean use rich unskimmed milk
or add a little cream’ the dish will be
80 much the hetter,

Tomato Toast.
preveding recipe, but lay it fu a shal-

pint of stewed tomatoes, either fresh
of cinned, through a colander, geason
with pepper znd salt and enough SUgar
to do uway with the acidity of the to-
moty, put it over the fire to heat and
when it Is smoking hot stir In a lump
of butter the size of an egg. In an-
other siucepan hest a cup of milk,]
lthlckmr it with a teaspoonful each of
flour and butter, put In a tiny pinch'
of aofda, wix with the tomato just be-'
fore the dish Is needed, turn both over
the toact, cover It end let It stand
thiren minutes before serving,

TLis Is a very good dish to serve
Wik cold ment gy luncheon or at sup-
per, H

Baked Bread and Cheese. i
Silce stule bresd half an ineh thick
und oy it In a pudding dish with alter

Prepure the toast as directed in thol

low dish or on a deep platter. Rub a:the water and to half a sup of thig

established two rest rooms af the ! Date laysn of cheess sllved quite thin
Mount Pleasant Home, a fund for son. Spriukle cuch siiee with a little salt,
vilescing working girls and a imrlur] When the dish Is full, mekiog cheoge
In a working girls' hotel; has rent!the top sivitum, pour in milk slowly,

B
Mrs. Cyrus H. MeCormick of Chie

ing station at Huoll, while many widows
with families dependent on them have
been substantially helped.

Mre, Medill MeCormick has beep
gathering data in regard to the wiges
of girls in varlous parts of the United
Stutes and reports that many are work-
ing in Chicago for less thun $4.50 o
week, while in Washington City she
tame across a class who are paid but
$LT5 a week. She recently appealed
to the clubwomen of Chicngo to take
definite steps toward the formation of
A minimom wage commistion for wo-
men and minors in the State of linols,
The Chicago Woman's Club (5 now
planning to form sueh 4 committes,
Mrs, MeCormick thinks the lowest
wiages upon which « girl ean tive and
koep her health and seif-respect Is $10
f week,

Migs Amy K. Willilnmg s the first
woman to be elected president of the
London Teachers Association, Miss
Willlims . 1s head misiress of the
Broadwater roxd school, Tooting. Lon.
don, After gerving five Yenrs as a stu-
den( teacher she became a teachor's
Assistant, from which place she was
promoted In 180} to head mistress.
Lagy year she was elected bead of the
| Nationz!l Unlon of Teachens and served
on four of the union sub-committes.
Bhe is the trensurer of the Women
Tenchers Unlon and is o declared op-
ponent to the system of large closses.

Miss Alice M. Broughton Is the
superintendent of luncheons for the
Home and School League of Philadel-
phia, which has just fssued ite first an-
nual repory on its work In serving
luncheong in the public schools of that
eity. The luncheons are divided into
two classes, one costing one cent, the
other thres cents. During a single
tmomh 80562 one cent and 800 three
cent luncheons were served In one of

stockings and mittens o ‘he life .a\-.’uo that the bread will sopk {t all up,

The wllk should cover the bread and
nearly fill the dish, Cover thig und lot
it bake for Lalf and hour, uncover it
and brown, The bread will puff up
and the digh ghould look as good as it
lnstes.

I dow't know u better, chepper or
more nutritious dish for a cold day's
luneh or supper,

Cheese Toast,

Mix a cup of grated or shaved dairy
cheese with u tablespoonful of butter,
a very little made mustard, & stil) smu)
ler qunniity of red pepper, salt to
taste and spread it on buttered toast—
very lightly tonsted; put the slices on
a4 pan in the oven and leave there un-
ti] the cheese melts and runs down on
the siden of the tosat, Berve hot,

Cheese Patties.

For this you will need a loaf of
stide bread. wut ig In slices s full Inch
thick, trim off the crust? and cut the
brend Inte rounds with u large blscult
cutter. Cut each round nearly through
und scoop out the crumbs from the|
Inner clrcle,  Set- the patties thua
made in the oven—a cool oven—ito dry
and crisp, while you make & mixture
of a cup of grated cheese mixed with
’us niueh bread crumbe—that scooped
from the rounds will answer—a eup
of milk, a tablespoonful of butier and
salt and pepper to taste, Put all over
the fire in a double boller and cook
until the cheese is melted and all the
ingredionts are well blended; stiv in
then a beaten egg and let this cook for
two mioutes, Remove from the fire
and fill your bread cups with the mix-
ture, sel them back In u hot oven for
two wminutes longer and send to table,

Brewis.

Hreak bread orumby dnd crust, into
small bits, heat a quart of milk In a
double boller and when it is scalding
Edd a reaspoontul of salt, Stir in your
broken bread, using only so much us
will absord the milk und make a mix-
ture nbout the thickness of porridge.
To your quart of milk allow two full

l'th_o more popular schools,

tablespoonfuls of butter, atir constantly

oy N Y Bedsi .

/stock or ment extrnct you can thus
make an appetizing dish of apparantly
useless left-overs, 1
Celery Toast, o

Cook together outer stalka and roots
of celery, In a little Water, first outting
them into small pleces, Take them from

put a cupful of good, rich wmille, Thick-
en it with a tablespoonful each of but-
ter and flour, salt tnd pepper to tagte,
but the celery back into it and pour
all over buttered toast, Leave It in

‘lhe oven thie or four minutes before

serving.
Once your mgenuity is started there
18 no end to the dishes You cun com-

bass with toust az a foundation, Fried
bread is ulso useful,

Fried Bread.

Cut bread half en Inch tick, trim oft
the crust und fry lightly In butter or
good dripping, Serve minced meat, upon .
It or use it as a garuish to dishes of
mince of any sort.

Croutons,

For this slice “he bread bhalf an ineh
thlek, using only the crumb, cut it inte
dice and ecither fry these In hot diip-
ping or butter or brown them dry in
the oven. The dried crouton miuy be
kep: In a jar for doys and are to be
used I goup of alimost any kind, voget-
able or meat. They help out the sup-
ply and add to Its food valye 48 well
as lo itg tuste. The fried eroutons are
especialiy good for bean foup or for
tomato soup.

As | say, thene are only a few of the
uges of stale bread, but they will show
the extravegance of wasting even a
slice of It. When you think of the
breid crumbs which ure needed for
stuffing poultry and veal for stuffed
¢ggplant. romutoes, cabbage and the
like, for breading croqueties and cut-
lets, for thickening certain compaounds,
of the stale bread used for puddings,
of which there Is a goodly numbor, 1
faney your consclence will smite you
at the recollection that you ever toysed
even  crust, much less 4 whole slice
or the beel of u loaf Into the garbage
R,

m— At ——
BECOME EFF|CIENT,

It 1a a complaint often made con-
cerning women that they will pot In.
terest themselves in thelr work suf-
ficiently to master it, or evén to Im-
prove therein to any noticeably axtent,
ang this applies to too many women
in every walk of life.

They take up some new pursulit with
enthuslusm, but afterwards seam con-
tented to potter along, not perfecting
themselvey qp giving any deep study
to the work that oceuples them,

The averpge girl clerk, for Instance,
might take paing In her spare mo-
metnls to become un expert typist and
shorthand writer, and thus increase
her value tenfold, Or if she bhoy a
smattering of French or German ghe
might study In the evening and be-
come a good linguist,

A girl at home, who devoles a cer.
tain tme to practicing every day,
might develop Into a skillful acoom-
panist or player of dance musie, aven
it It does not Me in her power to g
tonish the world,
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